
Red Beans & Rice Cook Off 
Rules and Registration 

 
Traditionally cooked on Mondays throughout the city for centuries, Red Beans & Rice is a stapled dish among New Orleans 
families.  The Crescent City Jewish News in partnership with Torah Academy is hosting the first original Red Beans & Rice Cook 
Off featuring two divisions; vegetarian and meat.  

  
1. Meat entries must be Kosher!  Advisors will be available to meet with team representatives prior to the event.   

 
2. All entries must be prepared on the premises.  No pre-cooking allowed. 

 
3. Each team will be responsible to submit their supply list no later than August 17, 2015 (3 weeks prior to the event.)  

 
4. Team check-in starts at 6:00 am on Monday, September 7. Team numbers and location will be assigned at that time.  

 
5. Each team will have a designated table with their own crockpot, beans, the necessary requested ingredients and 

cooking supplies including utensils, cutting board, measuring tools and serving utensils.   
 

6. All purchased meat will be found wrapped in the refrigerator with the same number as the team.   
 

7. All ingredients that are submitted by the teams will be purchased by the committee.  Appropriate substitutions might be 
made if the requested brand name does not contain the “OU” certification.  The committee will make every effort to 
make a similar substitution.  If there is a question, the committee will call the team member contact. 
 

8. Each team will be assigned a table that will contain 1 crock pot on low (approximately 6-7 quart) with 1 ½ pounds of 
boiled beans in liquid.  Extension cords will be provided. Additionally a bag of all the ingredients requested will be at the 
team’s table.  Utensils and cutting boards will be available for each team to prepare specific requested vegetables that 
morning.  Teams are not allowed to share.  Additional serving supplies can be obtained the day of the event by a Red 
Beans and Rice Cook-off Volunteer.     
 

9. All beans will be soaked overnight.  The morning of the event all the red beans will be boiled for 10-15 in water only by 
the committee.   This is necessary to make sure the natural toxin (phytohaemagglutinin) is not present in any beans 
consumed at the cook-off.  
 

10. The teams should use a high setting once they start their unique bean recipe.  Please remember: no pre-mixing of any 
spices nor any pre-cooked items will be allowed in the building. 
 

11. Award Categories:   *Best Vegetarian (Ribbon)    *Best Meat (Ribbon)   *THE GOLDEN Bean Trophy If the overall 
winner is from the vegetarian or the meat division then the best ribbon is awarded to the runner-up of that division.  The 
Golden Bean Trophy is the best overall entry.   
 

12. All judging will occur prior to the start of the event at 11:10 am.  Judging of the event will have its own set of 
regulations.  Each team will be judged on the same rubric of set criteria including color, aroma, consistency, taste and 
aftertaste .  All entries will be anonymous to prevent any bias from the judges.  The team assigned numbers will be the 
only way to identify the entry.  Clean disposable spoons will be used for each red bean tasting.  Between each taste the 
palates of the judges will be cleansed by eating an Unsalted Tam Tams Snack Cracker and lemon water between each 
entry.  Judges will not be allowed to chat with one another during the judging period. 
 

13. Starting at 12:00 pm, each team will give disposal 1 ½ - 2 ounce samples for 1 TICKET. 
 

14. Each team must also ensure their table area clean and all the trash removed before they can vacate their tables at the 
end of the event. 
 

15. The winners of the cook-off will be announced at approximately 11:45 am prior to the start of the public event.     
 

16. The recipes from the winners of each division will be used for the 2016 buffet dinners. 
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REGISTRATION FORM 
RED BEANS & RICE COOK-OFF– September 7, 2015 

 
Team Entry FEE:  Non-profit rate: $100 (some restrictions apply) 
For-profit rate: $360 (includes 6 meal tickets for team participants – worth $40) 
Completed registration forms and entry fees must be received by Friday, August 7, 2015.  
 
Please makes checks payable to: Torah Academy and remit to: 
 
Torah Academy ATTN:  Red Beans and Rice Cook-off 
5210 West Esplanade Avenue, Metairie, LA  70006 
 
75% of all profits will be donated to Torah Academy and the Crescent City Jewish News (Jewish 
Endowment Fund) Zachor, Remember New Orleans.     
 
 
Team Name:             
 
Team Captain Name:            
 
Address:  _____________________________ City:        
 
State: ____________ Zip Code: ____________  Email :        
 
Phone number/s:            
 
Team Members:            

             

             

 
Check one:   _____ Vegetarian Red Beans     _____ Meat Red Beans 
 

Rules and Regulations 
The Team captain is responsible for ensuring that all team members read and adhere to all the guidelines 
during the Red Beans & Rice Cook-off by signing below, and the team captain agrees that all team 
members have read and understand the rules and regulations for the cook-off. 
Additionally The Red Beans & Rice Cook-off, it’s officers, agents, employees and other representatives 
shall not be held liable for, and they are hereby released from liability for, any damages, loss, harm or injury 
to the person or property of the cook-off, any of its officers, agents, volunteers or other representatives, 
resulting from theft, fire, water, weather, accident or other cause. Cook-off participants hold The Red 
Beans & Rice Cook-off harmless from any claims, demands, suits, liability, damages, loss costs, attorney 
fees and expenses of whatever kind or nature, which might result from or arise from any action or failure to 
act on the part of the cook-off participant or any of its officers, agents, employees or other representatives. 
 
             
Print Name      Signature 
 
        
Date 


